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Ingredients 2 Portions
 = Kot�nyi Produkte

6 pc. Shrimps, medium size

(without he�d, with shell)

4 pc. Sc�llop me�t

2 pc. M�ngo

2 pc. Sh�llots

2 Wooden skewers

For the s�l�d

150 g Cherry tom�toes, yellow

150 g Cherry tom�toes, red

4 tbsp. Cornfl�kes

4 tbsp. Blueberries

150 g B�by spin�ch

2 tbsp. Nuts (�lmonds)

For the dressing

250 ml Pine�pple juice

1 tbsp. Must�rd, sweet

2 tbsp. B�ls�mic vineg�r, white

3 tbsp. Olive oil

1 tbsp.  Curry Powder

1 tbsp.  C�yenne Pepper,

Ground

1 pinch  Se� S�lt, Co�rse

Se�food Skewers with Colorful

Summer S�l�d

25—35 Min

Prep�r�tion

1 First, for the dressing, blend �ll ingredients in � blender to � cre�my

m�rin�de.

2 Chop the nuts �nd dry ro�st them in � p�n.

3 W�sh the tom�toes �nd cut them in h�lf.

4 Also w�sh the spin�ch �nd blueberries.

5 Peel the m�ngo �nd cut into four cubes (simil�r in size to the sc�llops).

6 Peel �nd h�lve the sh�llots.

7 Thre�d the ingredients onto the wooden skewers – �ltern�ting between

shrimp, sh�llots, m�ngo, sc�llop. Per skewer 3 shrimp, 2 m�ngo pieces, 2

sc�llops �nd 2 sh�llot pieces.

8 Se�son the skewers generously with the Kot�nyi Se�food Se�soning Blend.

9 Grill �t 200 °C on both sides for one minute e�ch. Le�ve over indirect he�t

until re�dy to serve.

10 Me�nwhile, dry mix �ll the ingredients for the s�l�d.

11 Pour the m�rin�de over it �nd mix gently.


